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It is generally accepted that food structure has an influence on bacterial growth (1). increased (Figure 1 c and d) . Doubling the concentration of both gelling agents to a 2:2 ratio 71 (Mixture 5), leads to phase inversion, i.e., the formation of gelatin spheres in a dextran matrix 72 (Figure 1 e) . Increasing the gelatin concentration further, induces bigger spheres and even parts in Postprint version of paper published in Applied and Environmental Microbiology 2013, vol. 79(9) , p. 3126-3128. The content is identical to the published paper, but without the final typesetting by the publisher. 
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